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ABSTRAK 
Teh merupakan minuman penyegar yang diperoleh dari bahan 
baku pucuk muda daun tanaman teh (Camellia sinensis (L.) O. Kuntze). 
Konsumsi teh celup di Indonesia yang tinggi menyebabkan semakin 
besarnya peluang akan munculnya produsen teh celup yang baru. Inovasi 
produk teh celup salah satunya adalah teh hitam dengan penambahan 
kayu manis. Home industry teh celup yang direncanakan memiliki 
kapasitas produksi 100 kg/hari. Proses produksi dilakukan selama delapan 
jam kerja per hari (1 shift) dengan sistem batch.  Home industry teh celup 
direncanakan berlokasi di Ds Watesari, Kecamatan Balongbendo, Krian, 
Jawa Timur dengan luas lahan 320 m2 dan luas bangunan 159 m2. Home 
industry teh celup memiliki struktur organisasi garis dan jumlah tenaga 
kerja sebanyak 10 orang. Pemasaran dilakukan dengan memasarkan teh 
celup ke supermarket dan restoran di Jawa Timur. Berdasarkan 
perhitungan analisa ekonomi, home industry teh celup direncanakan ini 
layak untuk didirikan dan dioperasikan karena memiliki titik impas (BEP) 
sebesar 44,27% dengan laju pengembalian modal sesudah pajak (ROR) 
sebesar 23,58%, dan waktu pengembalian modal (POP) sesudah pajak 
adalah 3 tahun 4 bulan 19 hari. 
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Monica Augustine, NRP 6103010024; Felicia Priskila, NRP 6103010049, 
dan Sonia Margaretha, NRP 6103010055. Planning of Cinnamon 
TeaBag Home Industry with Production Capacity of 100 kg/day. 
Advisory committee: 
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ABSTRACK 
Tea is a refreshment drink that was obtained from raw material of 
tea plant’s young leaf (Camellia sinensis (L.) O. Kuntze). High 
consumption of teabag opportunities will lead to the emergence of teabag 
new producers. One of the teabag product innovation is cinnamon 
addition into black tea. Planned teabag home industry is having 
production capacity of 100 kg/day. Production process is carried out 8 
hours/day (1 shift) with batch system. Teabag home industry id planned 
to be located at Ds Watesari, Kecamatan Balongbendo, Krian, East Java 
with area of 320 m2 and building space of 159 m2. Teabag home industry 
will have line organization structure with 10 workers. Sales will be done 
by selling the teabag into supermarket and restaurant in East Java. Based 
on economic analysis calculation, the planned teabag home industry is 
feasible to establish and operate because it has a break even point (BEP) 
of 44,27% with rate of return on capital after tax (ROR) of 23,58% and 
payback period (POP) after tax of 3 years 4 month 19 days. 
 
 
Keyword: teabag, black tea, cinnamon, home industry. 
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